The colored illustrations in this book are reproduced from 
original oil paintings made especially for this purpose by 
the well known Artists, Messrs. Robert W. Grafton and 
L. O. Griffith, now on exhibition at the St. Charles Hotel. 


Complete set of these twelve illustrations can be 
secured at the News Stand in Post Cards for 25c. 


The St. Charles 


Occupies almost an entire City Block in the heart of 
the Business and Amusement Centre. Practically every 
Railroad and Steamship Company entering New 
Orleans have their ticket offices in the Building. 


COMPLIMENTS OF 


The St. Charles 


NEW ORLEANS 


ALFRED S. AMER & CO., Ltd. 


Proprietors 


Copyright, 1919, by Alfred S. Amer 
Fourth Edition, 1919 


Established 1865 805 Canal Street 


Che Kreeger Store, aw. 


Directs your attention io its 
Authoritative Styles in 


Women's Outer Apparel 
and Millinery 


The unshakable confidence of a discriminating [oral clientele 
enidenres the high standard of this store's 
wares and service 


New Orleans Branch House. 


EW ORLEANS, the metropolis of the South 
and the Mississippi Valley, and the Winter 
Capital of America, is a city of about 400,000 
inhabitants, and was founded by Bienville, a 
French-Canadian, in 1718. It lies 110 miles 
from the mouth of the Mississippi River, and 
comprises the entire Parish of Orleans, with an 


area of 19614 square miles. It has a harbor ranging in depth from 
35 to over 200 feet, thirty miles of wharves, a part of which are covered 
by municipally owned, modern steel sheds, and a public belt railroad, 
which transfers commodities to and from the railroads. There 
is also a Ship Canal connecting the Mississippi River and Lake 
Pontchartrain and two large shipyards located on the Canal. It 
is the largest coffee, banana, sugar, cotton, rice, nitrate, cigar, 
cigarette, sulphur and salt market in the United States, and, by 
reason of its geographical location, enjoys unusual rail and ocean 
transportation facilities. Its population is principally American, 
with a large number of French-speaking inhabitants—the Creoles of 
Louisiana, who live, for the most part, in that section lying below 
Canal Street, known as the French, or Creole quarter. 


TYPICAL DOCK SCENE IN NEW ORLEANS 


CREOLE PECAN PRALINES 
IN COTTON BALE BOXES 


boxes, a souvenir of New Orleans and the Sunny South 
can only be purchased at our own retail stores in New 


AE HIS wonderful confection, packed in unique Cotton Bale 


Orleans and Atlantie City 


We manufacture a most attractive assortment of high grade 
chocolates and bon bons on sale at our own retail stores, at our 
hundreds of sales agencies thronghout the United States and at 
the news stand of the St. Charles Hotel. FUERST & KRAEMER 


candies are known everywhere. 


Visitors to New Orleans are invited to inspect our Daylight 
Chocolate and Praline Factory on Canal Street corner Claiborne 


Avenue and our three retail stores 


The Terrace, 828 Canal St. 
Cor. St. Charles & Canal Sts. 
105 Baronne Street 


and when in Atlantic City to make their headquarters at our 
store No. 1035 Boardwalk, corner Pennsylvania Ave. 


Stee” 


Makers of High Grade Chocolates and 
Creole Pralines. 


Socially, New Orleans is delightful; and, by reason of this, and 
her historic interest, cosmopolitanism, foreign characteristics, her 
famous cuisine, her Mardi Gras and manifold amusements, New 
Orleans is known as the “Winter Capital of America.” Motor- 
boating and yachting on Lake Pontchartrain may be enjoyed all- 
year-around, due to the open winters; and in summer-time New 
Orleans is cooler than New York, Chicago and many of the large 
cities far to the North. This is due to being surrounded by rivers 
and large lakes, and the near proximity of the Gulf of Mexico to the 
southward, and the prevailing breezes in summer-time being from 
that quarter. Within less than two hours by rail from New Orleans 
one can enjoy salt-water bathing in Mississippi Sound, this beautiful 
stretch of coast, from a few miles east of New Orleans to Mobile, 
Alabama, being known as the “Riviera of America,” and is filled 
with Northern sojourners in the winter-time, and New Orleans 
residents in the summer. Waveland, Bay St. Louis, Pass Christian, 
Mississippi City, Long Beach, Ocean Springs, Gulfport, Biloxi, 
Scranton and Pascagoula are the most noted of these coast resorts. 

From the standpoint of the epicure, New Orleans is the one 
bright spot on American soil. Her cooks, descended of the best of 
their kind in France and Spain, and taking on the added art of the 
Creole, produce viands which have created for this city a reputation 
at home and abroad. Shrimp, both river and lake, crayfish, crabs 
and oysters are among the specialties of New Orleans sea foods. It 
might be added that New Orleans is the largest oyster market in 
the world, and one of the largest fish markets in the United States, 
while the huntsman and fisherman are offered the rarest sport in 
the bayous and marshes of the country immediately adjacent and 
within forty minutes’ ride. 


OYSTER LUGGERS IN BAYOU ST. JOHN, NEW ORLEANS 


LIVE OAK INN 


PASS CHRISTIAN, MISS. 


A REAL HOME FOR TRAVELERS WHO WISH 
TO ENJOY GENUINE SOUTHERN 
HOSPITALITY. 


HE INN, being situated directly on a wonderful drive which 

extends along the water front, and having a great pine woods 

in the rear, allows my guests to enjoy the benefits of salt air and pine 
breezes. 

For full information regarding hunting, fishing and _ bathing, 
Address: 


MRS. ELIZABETH OLIVER, 


OWNER AND MANAGER. 


“A TRUE WELCOME YOU WILL FIND.” 


OUR COLLAR AND SHOULDERS 
GIVE INDIVIDUALITY 
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CHAS. HARDWICK & COMPANY, Limitep. 
ENGLISH TAILORS 


141 CARONDELET ST. 
NEW ORLEANS,LA. 


CorRRECT 


New Orleans, by reason of its open winters, is the place par 
excellence for outdoor sports, and is abundantly equipped for the 
enjoyment of such votaries. There are two golf clubs, several tennis 
clubs, numerous rowing clubs, splendid yacht clubs for both sailing 
and motor-boating, an automobile club, baseball and football, basket- 
ball, track and field sports, a polo club, athletic clubs, with salt-water 
plunge baths. The visitor is hospitably entertained, and some friend 
may always be had to obtain privileges of the private clubs. 


Nowhere else in America are the disciples of Izaak Walton and 
Nimrod likely to find the peculiar combination of advantages 
possessed by the immediate vicinity of New Orleans for fishing and 
hunting. 


The hundreds of lakes, bays, bayous, lagoons and streams of 
fresh or salt water surrounding the city offer the rarest sport for the 
duck hunter in winter-time, and either fresh or deep-sea fishing may 
be had. Wild turkey, quail, doves, snipe, plover, papabotte, geese 
and the mallard, teal, spoonbill, pin tail, canvasback, redhead, 
ringed-neck and other varieties of duck abound in great numbers. 
There are innumerable private or public clubs which afford entertain- 
ment and facilities for the visitor, and the exhilarating sport of 
hooking the great fighting tarpon, jackfish and “leaping” shark is 
found all along the Mississippi Sound, or nearer in the passes 
between the lakes and the Sound. Big game, such as bear, deer, 
panther, “bob-cats,” as well as opossums, raccoons, rabbits and 
squirrels, may be had, and even an occasional alligator. In a ride 
of less than one hour from New Orleans the visitor is in a sports- 
man’s paradise. Speckled and green trout, sheepshead, pompano, 
buffalo, sunfish, redfish, red snapper, drum, black and striped bass, 
Spanish mackerel, perch and croakers abound everywhere. Much of 
this sport can be obtained at the very city limits of New Orleans 
(for the parish and the city are one and the same), making New 
Orleans literally a sportsman’s Mecca and metropolis. 


QUAII. SHOOTING NEAR NEW ORLEANS 


Der Ee KS 
CLEANERS 


’Phone: Main 221 - 222-223 
Baronne Street, Corner Julia 


NEW ORLEANS 


To the visitor the French Quarter is naturally the most interest- 
ing. The old quarter is bounded by the river, Canal and Rampart 
Streets, and Esplanade Avenue, and here are to be found the quaint 
and massive old French and Spanish houses, the wide, paved court- 
yards with tropical vegetation and flowers, the antique stores, famous 
restaurants, quaint shops possessed by quaint people, nearly all 
speaking the French language in preference to English. 


Canal Street is the dividing line between the French and 
American Quarters. The French is “downtown’—to the north. 
This is due to the fact that the Mississippi River, as it passes the 
head of Canal Street, flows directly north. Hence the residents 
speak of “uptown” and “downtown” instead of north and south—a 
point well worth remembering in going about the city. 


In the French Quarter are located the greater portion of the 
historical buildings and sites which are enumerated elsewhere. 


The young French colony of New Orleans attracted many of 
the foremost families of France, and they brought with them 
thousands of articles of art, virtu and embellishment of the nobles 
and their followers, who sought fame and additional riches in the 
land of the Mexican Gulf. 


It is in the quaint old French portion of the city that the new- 
comer naturally seeks the shops of the dealers in odd things, and it 
is here that they are found. Not numerous, the supply being small 
and the antiques real, for there is no factory making New Orleans 
antiques. These shops may be found in Royal, Bourbon and 
Chartres Streets, in the vicinity of Canal Street. 


OLD FRENCH MARKET 


This Book 
is a Specimen of 
Our Work. 


SEARCY & PFAFF, Ltd. 
GOOD PRINTERS 
724-728 Perdido Street 


ENGRAVING EMBOSSING 
BINDING 


Smali Orders and 

Rush Work Given We print 
Prompt and Diligent for the 
Attention. St Charles Hotel 


New Orleans has spent $28,000,000 in completing one of the 
most elaborate systems of sanitation in the world. The huge water- 
filtration plant gives to the residents a crystal, soft and wholesome 
water. The drainage system has dried out the surface soil, and huge 
skyscrapers with deep cellars are to-day standing in New Orleans. 


The waterworks plant, one of the best in the United States, is 
the largest of its type in the world. It comprises a system of sedi- 
mentation, coagulation and filtration through American rapid filtra- 
tion system. There are two pumping stations of 80,000,000 gallons 
capacity per day, with an average pressure of 75 pounds, and a 
maximum of 10€ pounds, while across the river there is a 4,000-gallon 
miniature independent system. There are 500 miles of distribution 
mains and pipes, and active filtration was begun February, 1909. 
The cost of the waterworks and filtration plant is $7,000,000. 


The sewerage system has been in operation since October, 1905, 
and of the 375 miles projected 305 are completed. There are two 
main pumping stations and five sub-stations. The cost when com- 
pleted will be $5,500,000. 


The drainage plant of New Orleans was put into operation in 
January, 1900, and when completed will cost $15,000,000. The area 
drained is from the Mississippi River to Lake Pontchartrain, and 
from the upper protection levee to the lower parish line. There is a 
central power plant generating electricity for the operation of 
seven pumping stations. There are 103 miles of canals, twenty-three 
miles of tide-level out-fall canals, and eighty miles of low-level 
canals. Of the latter, twenty miles are masonry-lined, five miles are 
wood-lined, remainder being open excavations. The latter will 
eventually be masonry-lined, and in the built-up areas will be covered. 
A total of 45 per cent. of the drainage work has been completed. 


NEW ORLEANS WATER-FILTRATION PLANT 


The St. Charles 


NEW ORLEANS, LA. 


HE St. Charles has been numbered among the 
world’s noted hostelries for almost one hundred 
years. New Orleans boasted of its St. Charles 
Hotel as early as 1834, and with good reason, for 
at that time there was probably not its equal 
anywhere on the American continent. 


3 Replete with historic interest, it has housed 

many of the most famous men of the century, and 
its corridors contain to-day many pictures of men and events that 
bring to mind the stirring times of old New Orleans. Charles 
Dickens made the St. Charles his stopping place while on his 
celebrated tour of America. 


Oakey Hall, Mayor of New York City during the epoch of its 
greatest prosperity, visiting New Orleans in 54, said of the St. 
Charles: “‘Set the St. Charles down in St. Petersburg and you would 
think it a palace; in Boston, and ten to one you would christen it a 
college; in London, and it would marvelously remind you of an 
Exchange; in New Orleans it is all three.” Nor was Oakey Hall 
the only visitor who broke out into such warm, enthusiastic and 
rapturous admiration of the St. Charles. Lady Wortley, an English 
lady, who had “done” Europe thoroughly, and was in search of 
something new and startling in America, pronounced the St. Charles 
a superb edifice, very similar to St. Peter’s at Rome, and praised its 
“immense dome and Corinthian portico” as the finest piece of 
architecture she had ever seen anywhere in the world. 
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OUT-DOOR DINING TERRACE OFFICE AND ROTUNDA 


The present magnificent struc- 7 
ture, occupying almost an entire 
city block square, is the third Hotel 
St. Charles to occupy the same 
site. Correct and modern in al! 
its appointments, it furnishes ac- 
commodation for twelve hundred 
guests, while the Convention Halls, 
Banquet Rooms and other public 
Assembly Rooms provide ample 


_ entertainment space for many 
_ hundreds more. 


A complete Turkish and 
Russian Bath Establishment is 
one of the up-to-date features 
of the present Hotel and is 
furnished with the most mod- 
ern of hydropathic equipment. 
Every department is in charge 
of an expert in his line. 


The Vice-President and General Manager of the present 
operating company, Mr. Alfred S. Amer, is well and favorably 
known to the travelling public, and is a graduate of what is known as 
the Boldt school, having been for many years connected with the 
management of the Waldorf-Astoria in New York before coming to 
New Orleans. 
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HE Italian Garden which has been one of the 
features of the St. Charles has been entirely re- 
modeled and enlarged as to seating capacity and 


now is capable of accommodating over 1300 


persons. This room now known as “The As- 
sembly” is situated on the second floor between the 
Music Room and the Empire Parlors and covers 
a space, together with its outdoor dining terrace, of 


over 8,000 square feet. It is used for Afternoon 
Tea, After-theatre Suppers, Balls, Receptions, Con- 


certs and other large functions. 


HE St. Charles is especially well equipped to ac- 


commodate the many large conventions, and meet- 
ings of public men attracted to New Orleans by 
reason of its climatic, geographic and railroad 
superiority, and it is no unusual occurrence to house 
from 500 to 1,200 people and provide them with 
necessary meeting halls, committee rooms, ete. 
Among the notable gatherings might be mentioned. 
American Bankers Association, Cotton Conference 
of Southern Governors, Western Fruit Jobbers 
Association, American Bottlers Association, 
tional Hardware Manufacturers’ — Association, 
Southern Hardware Jobbers Association, National 
Railway Mail Association and United Typothetae of America. 


LOUISIAWA DELTA FARMS 


Frety nd acres of the 
rich i in the world 
under " reclamation. 


which two or more 
or re being raised. 
Delta 5 has the FOUB es- 
sentials sary to successful 
farming oil, Ideal Climate, 
Cheap Transportation, Good Mar- 
kets. A network of canals 
nects Delta Farms with Ni 
leans, onl 
Orleans i 
in the United 
communication by waterways 
makes Delta Farms one of the 
most desirable locations in the 
South for Agricultural purposes 
and Fruit farming. The property 
borders on Lake Salvador with a 
shore line of seven miles. 
What will these farms net? 
That question is uppermost in 
every bu: SS man’s mind. 
the lower 
report, which 
been done. It you 
productive possibilities of 
land. What one man has dore 
you van do. 


Bras plus work equals 
an independent income on 
a Delta Farms farm. 


Here’s the proof. On a 73 
acre farm, intelligently work- 
ed, an Illinois man made a 
net profit of 197 per cent last 
year. 


A financial statement cover- 
ing crop sales and operating 
expenses is given. Figure it 
out for yourself. Here it is: 
PRODUCE SALES—1299 bu. potatoes; 

324 sacks onions; 4546 pounds cabbage; 
1175 pounds garlic; 15679 pumpkins; 
2670 bu. corn brought $8,208.11 


Operating Expenses: 


~»$2,759.24 
--$5,448.87 or 1979 


Do you want to he inde- 
pendent? Write to 


M. M. Mallary, 
5407 Prytania Street, 
New Orleans, La. 
or Louisiana Delta Farms 
Company, 

Delta Farms, La. 


Findicates sugar mills on adjacent reclaimed lands 
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CARNIVAL PARADE PASSING ST. CHARLES HOTEL 


To the average visitor “New Orleans” means “Mardi Gras.” 


Mardi Gras is the French expression for Shrove Tuesday, 
which being the day preceding Ash Wednesday, or the beginning of 
Lent, makes it easy to follow the analogy of its literal translation— 
Mardi, Tuesday, and gras, fat—when the further fact is considered 
that, in its application, it also stands for the last day of the 
“Carnival”; the latter signifying, in this same connection, “farewell 
to flesh meat,” and finding expression in gala days of revelry. 


Common usage in the case of the Mardi Gras at New Orleans 
has somewhat broadened its original application, so that, to at least 
the layman, it is synonymous with Carnival, except that there is 
always the Mardi Gras Day, which is not only the last day of the 
so-called Carnival week, but the great day of them all. In it are 
culminated the grandest efforts, and the entire day is given up to a 
continuous round of gay pageants, masking and merrymaking, 
feasting and terpsichorean assemblies. 

The mainsprings of activity of the Carnival festivities are the 
secret societies organized for the sole purpose of celebrating the 
pre-Lenten period. The names of the principal of these societies 
are numerous, and of them Rex, Proteus, Comus and Momus are 
the four great organizations. The other mystic organizations are 
Twelfth Night Revelers, Amphyctyons, Krewe of Nereus, Olym- 
pians, Falstaffians, High Priests of Mithras, Elves of Oberon and 
Atlanteans. Throughout these societies there runs a wonderful 
system or organization, as complete as that of a well-disciplined army. 


‘Ghickering yo 


PIANOS 


“Everything Musical’’ 


PHILIP WERLEIN Ltd. 


Six Hundred and Five Canal Street. 


Established 1842. 


STREET MASKERS ON MARDI GRAS DAY 


Although co-operating to a single end, so secret are their pro- 
ceedings that even the personnel of their membership is unknown 
outside the council chambers. But they work the whole year through 
(it is said that, as a pageant parades the streets, the work on that for 
the next year is actually in progress), and they spend for such 
purposes fabulous sums of money. The result is a brilliant succes- 
sion of costumed tableaux, masked and unmasked balls and street 
pageants. The features of the latter are floats or cars, on which is 
illustrated in spectacular gorgeousness some well-chosen subject. 


In one form or another the Mardi Gras festivities have been 
observed in New Orleans, although at broken intervals, for nearly 
three-quarters of a century; and continuously, each year, since the 
close of the Civil War. They had their origin in the custom in olden 
days of Louisiana’s planters and merchants looking to France, their 
mother country, for their fashions, amusements and literature; one 
of the results of which was the introduction, in 1827, of the first grand 
street procession of masqueraders in New Orleans by a number of 
young Creole gentlemen, some of them just returned from finishing 
a Parisian education. This was followed ten years later by one on a 
much larger and grander scale on the Mardi Gras of 1837; and from 
these the Carnival method of festivity may be said to have been fully 
launched in the Crescent City. 


MARDI GRAS PARADE 


The subjects of these pageants are changed every year, and are 
kept a profound secret until their actual appearance on the streets. 
A sufficient guarantee of their splendor and interest for future 
seasons is their past reputation and the citing of a few of the subjects 
that have been illustrated in the gorgeous pageants of the past: By 
Rex: The Arabian Nights; Realms of Flowers; Visions, Dreams and 
Legends; Chronicles from Fairyland. By Proteus: A Dream of 
Egypt: Tales of the Genii; Tales of Childhood; The Rubaiyat. By 
Comus: Lallah Rookh; Scenes from Biblical History; Songs of 
Long Ago; Babylon the Magnificent. By Momus: A Dream of 
Fair Women; the Passions; Paradise Lost: Scenes from Popular 
Poems. 


Varying slightly from year to year, as to the societies participating 
during the Carnival season, the entire season is, nevertheless, one of 
activity and general festivity, culminating in the so-called Carnival 
week and reaching its height on Mardi Gras Day. On the day before 
Mardi Gras Day, Monday, comes Rex, King of the Carnival, ac- 
companied by his nobles and attendants in waiting to his “much- 
beloved Capitol.” His proclamation, long before posted throughout 


PASSING UP CANAL STREET 


the country, and familiar to many, shows excellently the mock 
assumption of regal power, and the spirit in which the festivities of 
Mardi Gras are carried out and heartily received by the populace of 
New Orleans. Rex usually, although not necessarily, makes his 
journey to the city by way of the river on his “Royal Yacht,” 
escorted by the “Royal Flotilla”’—which royal yacht and royal 
flotilla vary, according to his whims, from private yachts to visiting 
war vessels of the United States and foreign nations, with accom- 
panying tugs and merchant steamers. The arrival of the gaily- 
decorated flotilla, amid the booming of cannon and the loud sounds 
of music, is to the stranger an interesting feature of Mardi Gras and 
should not be missed. On landing, Rex and his retinue, in brilliant 
military and civic procession, escorted by his especially-selected body- 
guard—usually some crack military organization, visiting or local—— 
proceeds to the City Hall, where he receives the keys of the city. 
From then on his rule is absolute, and his “royal standard of purple, 
green and gold” waves over the city in token of his sovereignty. In 
the evening of the same day, Monday, occurs the tableau ball of the 
Krewe of Proteus at the French Opera House, preceded by its grand 
pageant on the streets. 


HOTEL ST. JAMES 


TIMES SQUARE 
at 109 to 113 West 45th St. 


NEW YORK 


A high-class residential and transient 
hotel, containing every modern con- 
venience. 


Within walking distance of forty 
theatres, every prominent hotel, club 
and all the great department stores. 
Two minutes walk from Subway, 
Elevated and Bus lines. 

FIREPROOF 


WILLIAM J. QUINN, Jr. 


Formerly with The St. Charles, New Orleans. 


ANTOINE’S RESTAURANT 


The Old French Quarters 
ESTABLISHED 1840 


NTOINE’S IS TO NEW ORLEANS WHAT MARTIN’S 
WAS TO NEW YORK, OR BREBANT TO PARIS. 


The home of good cheer. The home of fine cooking. 


The place where troubles and tribulations are left 
behind. It is the place “par excellence” for the gourmet, 
because there is always something new for the refined 
senses. 

New dishes, new seasoning, new presentation of 
eatables. 


What you can get elsewhere you can get at Antoine’s. 
But, some things you can get at Antoine’s you cannot 
get elsewhere, because they are special concoctions of 
the culinary art, prepared under the master’s eye. 


Dishes are created, or new ways of serving old ones are discovered 
almost weekly. 

Hating at Antoine’s is like getting a new start in life. 

You go in with the blues and leave with rosy impressions. 


JULES ALCIATORE, Prop. 
717 St. Louis Street. 
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HE next day, Mardi Gras Day, brings the masking on 
the streets and a general spirit of revelry, also the 
daylight pageant of Rex, and the evening pageant of 
the Mystic Krewe of Comus, the latter followed by a 
grand Comus ball at the French Opera House, and the 
Rex ball; or, as announced, “grand reception at the 
Imperial Palace by the King and Queen of the Carnival 
, and Royal Party, and ball in the Palace adjoining the 
| Throne Room of the Imperial Palace.” Then, of course, 
\ there are numerous other balls and entertainments 
‘throughout the city. 


Rex and his queen—for at the social functions he is 
accompanied by his queen, whose crown and jewels 
have been on public exhibition for days before—after 
their reception is over and the Rex ball is fairly launched, go to the 
French Opera House, as a matter of courtesy, it is presumed, to 
King Comus—for Comus, too, is a king. This ball, the Comus ball 
at the French Opera House, is the elite affair of the Carnival—‘the 
essence and pinnacle of interest in all the ceremonies of Mardi Gras.” 
At it the extremest of full dress is exacted, and the ladies are only 
allowed to be seated during the period preceding the general dancing, 
the gentlemen standing in the background. First come spectacular 
groupings, or tableaux, of the costumed maskers from off the floats 
of the street parade, after which the music strikes up the first notes 
of the dance. Then the maskers leave the stage, each selecting from 
the dress circle the lady of his choice. They return with them to the 
stage, where they are led by the King and Queen in the grand march. 
At its conclusion, masks and costumes disappear and the general 
dancing begins. 


The St. Charles Hotel, the third to bear this historic name on the 
same site, has always been closely connected with Carnival tradition. 
Here gather the loyal Dukes of the Realm before proceeding in their 
carriages to the Royal Pier to welcome Rex on the arrival of the 
Royal Yacht and escort him in state to the City Hall. 


All Parades pass in front of the St. Charles Hotel, where guests 
may view them from the terrace. 


In Ohe 
Vanderbilt 
Duiel 


at 34th Street and Park 
Avenue, New York, is 


the booking office for 


Ohe St. Charles. 


@ The hotel is situated at the focal 
point of the terminal zone, over- 
looking the famous Morgan Library; 
at the threshold of the shopping 
district and within easy access of 
the Pennsylvania Railroad terminal; 
subway station is at the main 
entrance, and it is within a few 
minutes of Wall Street and the 


financial zone. 


@ The decorations and furniture combine the comfort of the American Manor 
house with the smartness of the Eighteenth Century, represented by the brothers 
Adam and their contemporary Hepplewhite. 


@ The rates are reasonable, being for a single 
room and private bath, $3.50, $4 and $5 per 
day; double room with private bath, $6 and 
$8 per day. 


WALTON H. MARSHALL, Manager 


Points of Interest in New Orleans 


(Competent guides may be obtained at hotel) 


The Cabildo—Here the transfer of the Province of Louisiana 
from France to the United States occurred December 20, 1803. ‘The 
old Spanish Court buildings. Opposite Jackson Square. Levee and 
Barracks or Tchoupitoulas cars, 


St. Louis Cathedral—One of the earliest Roman Catholic churches 
in Louisiana; several times burned and present building erected in 
1794. Levee and Barracks or Tchoupitoulas cars. 


Louisiana State Museum—Cabildo, Chartres and St. Ann. An 
interesting exhibition of the natural products and manufactures of 
the State. Carondelet, Levee and Barracks cars. 


French Market—Here may be obtained fruits, vegetables, meats, 
fish, game, ete., in wonderful variety. One of the world’s famous 
market places, occupying four city blocks. Levee and Barracks or 
Tchoupitoulas cars. 


Oyster Lugger Landing—To this river landing come the luggers 
bearing oysters from the many lakes of the lower coast, the most 
succulent oysters in America. Levee and Barracks or Tchoupi- 
toulas cars. 


United States Mint—Esplanade Avenue and Decatur Street. 
A good quantity of the silver and fractional currency of the country 
was minted here. This mint is now unused. Levee and Barracks ov 
Tchoupitoulas cars. 


JACKSON SQUARE, SHOWING ST. LOUIS CATHEDRAL AND CABILDO 


“w MONTEREY #2 


OPENS IN JUNE 
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est, most modern hotel on North Jersey Coast. .Capacity 500. All outside rooms. 
in’ all bathrooms. White service. Perfect cuisine. Orchestra. Dancing 
NEW YORK OFFIcE—Town and Country Bureau, 


Also Manager HOTEL FARRAGUT, 8 West 40th Street 
KNoxviL SHERMAN O. D NIS, Manager 
Absolutely Proof Formerly Assistant Ma 2 ST. CHARLES, 
European Plan— 201 200 Baths New ( 


Y. Stock Exchange 


McDONNELL & CO., Members N. 


Just across the street— 


Another good place to buy 
gentlemen's 


HABERDASHERY 


of a distinguished character 
The (icnal Stitt Steps 


Str. CHaries ann Common 
ALSO CANAL NEAR Roya 


S. KRONHEIM 
Manager 
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Beauregard’s Home—Chartres Street, between Ursuline and 
Barracks, opposite Archbishopric. Once the home of the noted 
Confederate general. Levee and Barracks or Tchoupitoulas cars. 


Archbishopric—Erected in 1727 for the Ursuline Nuns, nine 
years after the founding of New Orleans. Levee and Barracks or 
Tchoupitoulas cars. 


New Courthouse—Of white marble. Royal, Chartres, Conti, St. 
Louis. Three blocks below Canal Street. Cost $2,000,000. 


French Opera House—Bourbon and Toulouse Streets, five 
blocks below Canal Street. Some of the most noted singers and 
troupes of the world have appeared here. Adelina Patti made her 
American debut on its stage. Carondelet cars. 


Old St. Louis Cemetery—On Basin, three blocks below Canal 
Street. Oldest cemetery in the city. Many of the Spanish and 
French colonists, some of royal blood, are buried there. 


St. Roch’s Cemetery is especially dear to the Creole Catholics, 
who make pilgrimages to the shrine to pray for things desired. 
Villere or North Claiborne cars. 


Old Absinthe House—Bourbon and Bienville Streets, two blocks 
below Canal Street. Famous as the one-time headquarters of the 
famous pirate Lafitte. 


O’Reilly’s Headquarters—Where the bloodthirsty Spanish Cap- 
tain General lived in 1769. St. Claude and Hospital Streets. 
Ksplanade Belt cars to Rampart and Hospital Streets. 


“PHEY RE OFF,” AT THE JOCKEY CLUB 


L. BARATINI 


FRUITS 


107 Bourbon Street 


(Just off Canal St.) 


FREE DELIVERY TO HOTELS 


BON VOYAGE BASKETS 


Phone Main 3174 


IN BUSINESS 22 YEARS AT SAME 
STAND 


TULANE THEATRE 


PLAYING ALL HIGH CLASS 
ATTRACTIONS 


MATINEES 


Wednesdays 
and Saturdays 


Two blocks from Hotel 


LOEW’S CRESCENT 


High Class Vaudeville and 
Moving Pictures 


CONTINUOUS PERFORMANCE 
1-P. M. TO 11 P. M. 


“Come when you can and stay as 
long as you like.” 


Prices: 5, 10, 15 and 25 cents. 


Weiss, Frank & Co. 


LIMITED 


WHOLESALE 
GROCERS 
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517-519-521 Tchoupitoulas St. 
NEW ORLEANS 


O°7R- Eo EU M 


SUPERIOR 
VAUDEVILLE 


HELPED TO MAKE 
“The City Care Forgot” 


A Matinee Every Day at 2.15 
10c. to 50c. 


A Show Every Night at 8.15 
10c. to 75c. 


A Brock anp A HALF FROM THE 
St. Cuartes Horen 


The Delgado Museum of Art. 


O feature of New Orleans will appeal more strongly to the visitor of aesthetic 
Nh tastes than the Delgado Museum and its treasury of paintings, sculpture 

and applied arts. This handsome structure of classic beauty stands in the 
City Park and is reached by a superb avenue of Palms. Mounting a broad terrace, 
the visitor enters a central statuary hall of admirable proportions. To the left 
a large room is set apart for the collection of pictures, ceramics and furniture that 
were bequeathed to the museum by the late Isaac Delgado, to whose munificence 
the city owes the museum building and forms the nucleus for a permanent collection. 


The first acquisition of signal importance was a group of jades and other 
semi-precious stones bequeathed to the institution by the late Morgan Whitney and 
which constitute one of the finest collections of such work in America. 


Then came the Hyams Collection of paintings and objects of Art which at 
once became the central feature of the museum’s treasures. These works were 
given by the late Mrs. Chapman H. Hyams and are shown in a room especially 
designed and decorated to receive them. Corot, Diaz, Schreyer, Harpignies, Bonheur, 
Bouguereau, Ziem, Alma Tadema and many other famous Artists are represented 
in the collection which is worthy of any museum, and which so eloquently attests 
Mrs. Hyams’ fine taste and careful selection. 


Another gift of importance was the Lacosst collection of Marble, Wood and 
Bronze. 


The Museum has been the recipient of many donations from individuals and 
from leading art clubs of the City, and throughout the year one will find in its 
galleries loan collections and special exhibitions that keep the display ever varied 
and interesting. At present there are shown superb works from the collections of 
Mrs. George Q. Whitney and of Mr. J. K. Newman of New Orleans. 


IN TROUBLE? 
PHONE MAIN 5293 


FLAT TIRE 
BALKY MOTOR 


DEAD STORAGE 
BATTERY 


COMPLETE ROAD SERVICE UNTIL 
MIDNIGHT. 


A-1 Garage and Storage 
Efficient Lubricating 
Cars Washed, Cleaned 
and Polished 


GENERAL AUTOMOBILE CO. 


(MOTOR CAR HABITAT) 


418-426 Carondelet Street 


“One of the Sights of 
the Gown’’ 


New Orleans’ most dis- 


tinctive assemblage of 


JEWELS 
AND 
JEWELRY 


(including Souvenirs) 


Coleman E. Adler 


MANUFACTURING JEWELER 
722-724 CANAL STREET 


PHOTOGRAPHS 


High Class Commercial 
Work a Specialty 
PHONE MAIN 


3182 
LOUIS T. FRITCH, 


618 COMMERCIAL PLACE 


We are Exclusive Agents 


FOR 
NETTLETON 
S -H OFE eS 


Bostonian Boot Shop 
138 St. Charles Street 


HERFARTH BROS. 


Dealers in 


BARBER SUPPLIES 


Manufacturers and Importers of 


CUTEERRY: 


326 ST. CHARLES STREET 
NEW ORLEANS 


Razor Concaving, 
Shears and Clipper 
Grinding a Specialty. 


MONUMENT AT CHALMETTE BATTLEFIELD 


City Park—A beautiful park belonging to the City of New 
Orleans, located on Metairie Road, near Canal. It contains one 
hundred and sixty acres, laid out with pretty walks, flower beds, and 
with a chain of artificial lakes running through it. It also has a grove 
of live-oak trees festooned with gray Spanish moss, which is said to 
be the finest in the world. For many years this grove was the favorite 
dueling grounds of the city. Canal or Esplanade Belt cars. 


Spanish Fort—A small village with pleasant gardens, situated 
on Lake Pontchartrain, at the mouth of Bayou St. John, where 
General Jackson landed in 1814. This historic place is reached by 
double-tracked trolley line from Canal‘and Rampart Streets, or may 
be reached by walking, driving or motor-boat. One may alight from 
the Esplanade Belt cars at the bridge where it crosses Bayou St. 
John, follow the white shell road along the clear winding stream 
and enjoy a glimpse of Holland, for the wide flats and the sails of 
the oyster luggers form a pretty picture as they move in and out 
with the tortuous stream. 


Chalmette Cemetery is located near the old historic battlefield 
where the Battle of New Orleans was fought between the British 
and American forces on January 8, 1815. The Dauphine car will 
take passengers within a short distance of the entrance. This is a 
national cemetery tastefully laid out and beautifully kept. 


Metairie Cemetery is the handsomest in the city. It contains 
many beautiful monuments, among which may be mentioned those 
of General Albert Sidney Johnston and General Stonewall Jackson, 
also the tombs of the Army of Northern Virginia and the army of 
Tennessee. In the vicinity of Metairie are Greenwood, Odd 
Fellows’ Rest, Firemen’s and others. Canal or Esplanade Belt cars. 


OFFICE FURNITURE 


We have the most complete stock 
of wood and metal Office Furniture, 
Safes, Stationery, etc., South— 


PRINTING LITHOGRAPHING 
EMBOSSING 


Everything for the Office. 


DAMERON-PIERSON CO., Ltd. 


MAIN aut CAMP 


Printing Company 


se SF st 


PeReEN GEN: G 
EMBOSSING 
BoE IN D I-NeG 


Ths Good Work s»« s# s& & & 
ze EAT Cay) Soo Sybes et ae 
%c Engel 
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@ Hee. tic 629 POYDRAS STREET 
, Jrém oll”? PHONE MAIN 1488 
€ c bee femiles NEW ORLEANS 
WALDHORN COMPANY wt vt wt yt Reasonable Prices 


337 to 343 Royal Street, New Orleans, La. 


Tulane University—St. Charles Avenue, opposite Audubon 
Park. St. Charles or Tulane Belt cars. 


H. Sophie Newcomb College—Broadway, Audubon Boulevard, 
Oak and Poplar Streets. It is here the celebrated Newcomb Art 
Pottery is made. Clio, Carondelet and South Claiborne cars. 


Lee Circle—Where St. Charles Street and St. Charles and 
Howard Avenues join. Ona grassy mound stands a colossal marble 
shaft surmounted by the bronze heroic-sized statue of General 
Robert E. Lee, of the Confederate Army. 


New Orleans Library—Donated by Andrew Carnegie. Lee 
Circle and St. Charles Avenue. 


Audubon Park—The largest park in New Orleans; contains 
250 acres; formerly the site of the Cotton States Exposition held in 
1884. This park is celebrated for its grove of magnificent live-oak 
trees draped with gray Spanish moss. Has pretty driveways and 
rare and stately palms, shrubbery and tropical plants. Opposite one 
entrance is Tulane University. Can be reached by Tchoupitoulas, 
Magazine, Prytania, St. Charles or Tulane Belt cars. 


Liberty Place—Head of Canal Street, where the White League 
riot occurred in which the citizens defeated the Federal police, some 
eighteen prominent men being slain, on September 14, 1874. 


Lafayette Square—-Camp, St. Charles, North and South Streets, 
five blocks from Canal. Statues of Henry Clay and John McDonogh. 
The latter bequeathed large sums to public education, and many of 
the New Orleans public schools are named after him. The City 
Hall and New Postoffice face the square on opposite sides. 


ST. ANTHONY'S GARDEN 


Phone 
Main 
1 ‘ 


pg MANGE & ANSELL 


704 CaNnaL STREET 


New Or.LeANns 


Millinery, 

Gowns, 

Wraps and 
Novelties 


Lenses Matched 


i 
= || 


Eye Glasses Repaired 


PROMPT 


LATTER & BLUM, 


INCORPORATED. 


REAL ESTATE 


IN ALL ITS BRANCHES 


2 
Auctioneers — Insurance 


S 


401-3-5-7 CARONDELET 
Corner Perdido 


NEW ORLEANS, LA. 


SiE ReVele GE 


REASONABLE PRICES 


HAUSMANN 


135 BARONNE STREET 
JEWELERS 


Some InTEeREstING TROLLEY RmeEs 


(All cars center on Canal Street. Universal transfers, except 
between Belt, West End and Spanish Fort Lines.) 


The Esplanade Belt runs along Canal Street to Rampart, turning 
into North Rampart until Esplanade Avenue is reached; out 
Esplanade until Bayou St. John is crossed, then along City Park 
to Canal, and Canal back to the city. 

In this ride can be seen the aristocratic streets and avenues of 
the latter Creole days, with many handsome residences and spacious 
grounds. 

Along this route the Fair Grounds and Race Track ‘can be 
reached; also the famous Jockey Club, which is now a residence park 
and dwelling. 

Over the bridge of the old Bayou St. John the car passes by the 
Beauregard Monument, then the beautiful oaks of the City Park can 
be seen, stately and grand, with tufts of gray moss hanging from their 
enormous branches and covering over eighty acres of the park. 

The car soon reaches the various cemeteries, then turning into 
Canal Street, lands one in the heart of the city after an hour’s most 
interesting ride. 

The Canal Belt traverses the same route in the opposite direction. 

The St. Charles Belt, starting on Canal Street, turns into 
Baronne; out this busy street to Howard Avenue, then past Lee 
Circle into St. Charles Avenue, out this beautiful avenue, past 
Tulane University, to Carrollton, along Carrollton to Tulane, then 
to South Rampart and back into Canal. 

This ride carries one something over ten miles through some of 
the prettiest and most fashionable parts of the city. St. Charles 
Avenue varies in width, averaging about one hundred and thirty feet, 


OLD ABSINTHE HOUSE 


United States Trust and 
Savings Bank 


Of New Orleans 


314% Interest Paid on Savings Deposits of One Dollar 
and Upward, Compounded Semi-Annually 
CHECKING ACCOUNTS SOLICITED 
Safe Deposit Boxes For Rent—by Month or Year 
207 Camp Street - - - - - - 608 Common Street 


OFFICERS 


A. B. WHEELER, President Vice-President LOUIS P. RIC Vice-Presi ent 
E. J. DEMAREST, Vice-President WV. MILT! GER, Cashier R. M. WOOLFOLK, Assistant Ca 
N. Nan IERE, Trust Officer and Custodian 


DIRECTORS 


3. B. BALDWIN 
B: i 0. 


, Jr. 

Of Louis P. Rice & Co., Manufacturers Of Wheeler & Woolfolk, Stocks and Bonds 
CHARLES A. PARDUE C. H. HYAMS, Jr. 

Advisory Agent Southern Express Co. Of Hyams, Moore & Wheeler 


it 


A. B. WHEELER 
Of Hyams, Moore & Wheeler, Bankers 


i - 
5 < You're bound to like it--- 
; Everybody does! 


Alameda Conifer 


ALL THAT MONEY AND BRAINS CAN PRODUCE 


re 
Sold only in 1 and 3 lb. Tins. 


2 
MERCHANTS’ COFFEE CO. of N. O., Ltd. 


B. C. CASANAS, President. 


> 


ST. ROCH S CEMETERY 


having in the center a grassy strip known as the “Neutral Ground.” 
bordered for most of its length by rows of trees. On either side of 
this are roadways for vehicles, the cars being operated on the 
Neutral Ground. 

The most magnificent structures, the residences of wealthy and 
influential citizens, are located along this route, each with its large 
garden of tropical plants and yard full of flowers. At St. Charles 
and Lee Circle is the new building of the New Orleans Public 
Library; St. Charles and Clio, the Athenaeum and the Shriners’ 
Temple; and, further out, on the corner of Jackson, is the white 
marble home of the Harmony Club. 

The car then passes Rosa Park, Tulane University, Audubon 
Place, a residence park, where there are a number of fine residences, 
Audubon Park and the Golf Links, being near by, soon reaching 
Carrollton Avenue; then Tulane Avenue, to the Baseball Park; past 
the Hotel Dieu, a private hospital; Charity Hospital, the Parish 
Court House, into South Rampart and back to Canal. 

The Tulane Belt traverses the same route in the opposite 
direction. 

West End and Spanish Fort lines make the most delightful 
suburban ride of New Orleans. The West End and Spanish Fort 
electric express trains start from the corner of Canal and Rampart, 
running along Canal to the cemeteries, past the Half-Way House, 
along the New Basin Canal and Shell Road to West End, and thence 
to Spanish Fort, along the shore of Lake Pontchartrain. This ride 
covers about fifteen miles. 

All car lines leave and return to a point within one block of the 
St. Charles Hotel. 


TOYE BROS. AUTO & TAXICAB CO., 


INCORPORATED 
PROPRIETORS OF 


Che St. Charles Cours 


LUXURIOUS BLACK AND WHITE PACKARD SIGHT- 
SEEING CARS—WITH PNEUMATIC TIRES AND 
FOLDING TOP. 
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tepert Lecturers, with fifteen years experi- 
ence of the Old Spanish, French, Creole and 


American Quarters. 
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Cars Leave Hotel Daily Beautiful Souvenir Booklet 


given with each trip, with 
10:00 A. M., 1:30 P. M., 
pictures and history of all 


3:30 P. M. points of interest. 


Sightseeing Facilities 


To the visitor and resident alike are afforded ample conveniences 


for “seeing New Orleans.” 


The Toye Bros Company is completely 


equipped with automobiles, taxis and sight seeing autos and have the 


finest outfit and service in the city. 


One of the company is in 


personal charge at the St. Charles at all times to look after the 
comfort and convenience of sight seers thus avoiding unpleasant 


experiences with unreliable livery men. 


The large excursion steamer “Sidney” makes daily and nightly 
trips, “seeing the harbor,’ which is one of the most magnificent in 


America. 
THEATRES 
TOLANE THBATRE—Baronne and Com- 
mon, 
Crescent’ THratre—Baronne and 
Common. 
132 St. Charles. 


NoH Oppra Hovse—Bourbon and 
‘Toulouse. 


OrprEuM— 


Fy 


Srranp ‘Trearre—Baronne and Gra- 
r. Feature Films. Symphony 
Orchestra. 


Patace THeatre—Iberville and Dau- 
phine. Vaudeville and Moving 
Pictures. 


CREOLE 


RESTAURANTS 


Famous ResTavuRANTS OF THE ST. 
CHARLES. 


“AntTOINE’s” Wortp FamEp—St. Louis 


St. 


Mayr 


—Men Only, 1001 Poydri 


RATHSKELLER—414 St. Charles. 
Koxs’s—St. Charles St. 


La Louistsne—lIberville St. 


Janssens’ —Royal St. 


GALATOIRE’S—Bourbon St. 


Trancuina’s—Spanish Fort. 


COURTYARD 


Phone Main 
4600 


FRED KING 


BAGGAGE 
TRANSFER 


St. Charles Hotel 


Motor Truck Service to all 
railroad stations and any 
point in the city. 


Absolutely 
Reliable 


PUBLIC 
STENOGRAPHIC 
DEPARTMENT 


“UNDER STAIRWAY IN LOBBY’ 


EXPERT WORK REASONABLE RATES 


Open 8 A. M. TO 9 P. M. 


Sunpays 9 A.M.TO 4 P.M. 


ALL WORK CONFIDENTIAL 


(MANAGEMENT oF MISS E. W. DILLARD) 


VALET 
DEPARTMENT 


Prompt, 
Efficient Service 
Cleaning, Pressing and 
Repairing Ladies’ and 
Gentlemen’s Clothes. 


Phone for Valet 
A. A. GREEN, 


Proprietor 


MRS. C. REHM 


Florist 


In the Ladies’ entrance of the 
St. Charles Hotel 


ott 
Suitable flowers for all 
occasions. 
tse 


EXPERT FLORAL 
DECORATORS 


sts 
BOUTONIERRES 
CORSAGES 
CUT FLOWERS 


A Souvenir of the “Paris of 
America” would be incomplete with- 
out the recipes for a few of the creole 
dishes for which New Orleans and 
the St. Charles Hotel chefs are 
justly famous. 


Bouillabaisse 


Six slices of red snapper, six slices of redfish, one-half bottle of white wine, one- 
half lemon, six large, fresh tomatoes, three onions, one herb bouquet, three cloves 
of garlic, three bay leaves, three sprigs of thyme, three sprigs of parsley, six all- 
spices, two tablespoonfuls of olive oil, one good, strong pinch of saffron; salt, pepper 
and cayenne to taste. 


This is the dish that drew from Thackeray that famous tribute to Creole 
Cookery : “In New Orleans you can eat a bouillabaisse, the like of which was never 
eaten in Marseilles or Paris.” ‘The reason is clear; for in those old French cities 
the bouillabaisse is made from the fish of the waters of the Mediterranean Sea, 
notably the sturgeon and the perch combined, while in New Orleans it is made 
from those matchless fish of the Gulf of Mexico, the red snapper and the redfish 
(poisson rouge). Tt will be noticed that it takes two kinds of fish to make a 
bouillabaisse. The first bouillabaisse was made in Marseilles, and the old Creole 
tradition runs that it was the discovery of two sailor fishermen, who were disputing 
as they were in the schooner as to proper way of cooking a sturgeon and a perch 
combined. One succeeded in making a delightful dish that would have gladdened 
the heart of any old French “bon vivant.” The other failed. The successful one 
enthusiastically offered to teach his friend, and as the latter was following the 
directions implicitly, and the finishing touches were being given to the dish, the 
teacher, seeing that the critical and important moment had come when the fish 
must be taken from the fire or it would be spoiled if cooked a moment longer, 
cried out, bringing down his hand emphatically: “Ht quand ca commence a bouillir 
—baisse!’”’ Hence, the name “bouillabaisse” which was given to the dish from 
that moment. From all porticns of Europe people go to Marseilles to eat a 
“houillabaisse” on the seashore. 


The taste of the bouillabaisse still lingered in the mouths of the old Frencn- 
Creole settlers of New Orleans. The famous old chefs sought two fish from the wa- 
ters of the Mexican Gulf that might be used in the making of the dish with a reason- 
able hope of success. They chose the red snapper and the redfish. The result is told 
in Thackeray’s tribute. The Creole bouillabaisse, with the modifications and im- 
provements that early ingenuity suggested, is a dish that was the standing offering 
in antebellum days to every distinguished Parisian or foreigner that visited New Or- 
leans. Its reputation is sustained by the Creole cuisinieres of our own day. It is 
made as follows: 


First cut off the head of the red snapper and boil it in about one and a half 
quarts of water, so as to make a fish stock. Put one slice onion and an herb bouquet, 
consisting oi thyme and bay leaf, into the water. When reduced to one pint, take out 
the head of the fish and the herb bouquet and strain the water and set aside for use 
later on. 


Take six slices of redfish and six slices of red snapper of equal sizes and rub well 
with salt and pepper. Mince three sprigs of thyme, three sprigs of parsley, threc 
bay leaves and three cloves of garlic, very, very fine, and take six allspice and grind 
them very fine, and mix thoroughly with the minced herbs and garlic. Then take 


SIGHT-SEEING HARBOR TRIPS 


ON THE OFFICIAL SIGHT-SEEING 


STEAMER 


“SIDNEY” 


NEW ORLEANS, SECOND PORT, U. S. A. 
MOST WONDERFUL INLAND HARBOR IN THE WORLD 


LEAVES 3:00 P. M. DAILY 


RETURNS 5:00 P. M. 


30 MILES OF INTERESTING SIGHTS 
COMPETENT LECTURERS 


Ask for Descriptive Literature at Travel Bureau in Lobby 
ROUND TRIP TICKETS, $1.00 


The 
MANHATTAN 
RESTAURANT 


719 COMMON STREET 


Directly Opposite St. Charles Hotel. 


QUICK—CLEAN SERVICE 


Game And Fish In Season, 


Creole Cooking. Popular 


Prices. 


THEO. COSTAS, 
Proprietor 


Be sure to get a bottle 


of our Famous 


Louisiana Magnolia Perfume. 
ad 


Tindel Perfumer 


Bourbon Perfume Mfg. 
Company 


135 BOURBON STREET 
New Or.eans, La. 


a 


Full Line of 
Toilet Waters, Face Powders 
and Creams. 


each slice of fish and rub well with this mixture till every portion is permeated by 
the herbs, spice and garlic. They must be, as it were, soaked into the fish, if you 
would achieve the success of this dish. ‘Take two tablespoonfuls of fine olive oil 
and put into a very large pan, so large that each slice of the fish may be put in with- 
out one piece overlapping the other. Chop two onions very fine and add them to 
the heating oil. Lay the fish slice by slice in the pan, and cover, and let them 
“etouffe,” or smother, for about ten minutes, turning once over so that each side 
may cook partly. Then take the fish out of the pan and set the slices in a dish. 
Pour a half bottle of white wine into a pan and stir well. Add six large fresh to- 
matoes, sliced very fine, and let them boil well. Then add half a lemon, cut in very 
thin slices, and pour over a pint of the liquor in which the head of the snapper was 
hoiled. Season well to taste with sait, pepper and a dash of cayenne. Let it boil 
until very strong and till reduced almost one-half; then lay the fish, slice by slice, 
apart one from the other, in the pan, and let boil five minutes. In the meantime 
have prepared one good pinch of saffron, chopped very fine. Set it in a small, deep 
dish and add a little of the sauce in which the fish is boiling to dissolve well. When 
well melted and when the fish has been just five minutes in the pan, spread the 
saffron over the top of the fish. Take out of the pan, lay each slice on toast, which 
has been fried in butter; pour the sauce over, and serve hot immediately, and you 
will have a dish that Lucullus would have envied. : 


Gumbo Nouvelle Orleans 


To a chicken add half a pound knuckle of ham; chop up both in one-inch pieces 
and fry them brown in two tablespoonfuls of boiling lard; add to them four large 
crabs cut up, two dozen oysters and a pound of peeled shrimp; cut into this four 
dozen small okra pods, one large onion, a little red pepper, and salt to taste. Let 
all simmer on a slow fire for about twenty minutes; then fill up with warm water, 
enough to cover the contents two inches deep. Let this boil for two hours. Serve 
with Louisiana steamed rice. 


Poulet Creole 


Here you have a dish for which any old Creole of New Orleans would go on 
foot from Carrollton to the Barracks, a distance of fifteen miles, merely to get a 
taste of : 


Two very fine chickens, two tablespoonfuls of butter, two tablespoonfuls of 
flour, six large fresh tomatoes, six fresh, sweet, green peppers, two cloves of garlic, 
three large onions, three sprigs each of thyme and parsley, two bay leaves, one pint 
consomme or boiling water. Salt and pepper to taste. Take two spring chickens 
and clean them nicely and cut into pieces at the joints. Season well with salt and 
pepper. Put two tablespoonfuls of butter into a stewpan, and, when it melts, add 
the chickens. Let this brown slowly for a good five minutes. Have ready thres 
iarge onions sliced. Add these to the chickens and let them brown. Every inch 
must be nicely browned, but not in the slightest degree burned. Add two table- 
spoonfuls of flour; let this brown. Then add half-dozen large, fresh tomatoes, nicely 
sliced, and let these brown. Cook very slowly, allowing the mixture to simply 
simmer. Add chopped parsley, thyme and bay leaf, and two cloves of garlic finely 
minced. Let all brown without burning. Cover and let it smother over a slow but 
steady fire. The tomato juice will make sufficient gravy as yet. Add a half dozen 
green peppers (sweet), taking the seeds out before adding and slicing the peppers 
very fine. Stir well. Let all smother steadily for twenty minutes at least, keeping 
well covered and stirring occasionally. When well smothered, add one cup of con- 
somme. Let it cook again for a full hour, very, very slowly over a steady fire, and 
season again to taste. Cook ten minutes and serve hot. 


